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Penelitian bertujuan untuk mengetahui pengaruh pemanfaatan getah 
biduri terhadap kualitas fisik dan kimia daging ayam petelur afkir. Materi yang 
digunakan adalah daging ayam petelur afkir dan getah biduri. Rancangan 
percobaan menggunakan rancangan acak lengkap (RAL) pola searah dengan 
aras konsentrasi getah biduri 0, 3, 6, dan 9% dengan 5 ulangan. Susut masak 
dengan metode perebusan, pH dengan pH meter, keempukan dengan metode 
Warner Bratzler, daya ikat air dengan metode tekanan beban,  kadar protein 
terlarut dengan Larutan Biuret, dan struktur mikroskopis daging dengan metode 
paraffin. Hasil penelitian menunjukan bahwa penambahan aras konsentrasi getah 
biduri berbeda sangat nyata (P<0,01) pada susut masak, daya ikat air, 
keempukan, kadar protein terlarut dan berbeda nyata (P<0,05) pada nilai pH. 
Struktur  mikroskopis dengan penambahan getah biduri menunjukan perbedaan 
struktur pada penampang melintang. Pemberian getah biduri dapat 
meningkatkan kualitas fisik dan kimia daging ayam petelur afkir pada nilai susut 
masak, nilai DIA, keempukan daging, kadar protein terlarut dan struktur 
mikroskopis daging. Pelumuran getah biduri sampai aras konsentrasi 3% 
meningkatkan nilai susut masak, kadar protein terlarut, nilai keempukan, daya 
ikat air, dan menurunkan nilai pH. Aras konsentrasi getah biduri sampai 9% 
mampu meningkatkan nilai susut masak, keempukan, daya ikat air dan 
menurunkan nilai pH dalam daging. Struktur mikro daging semakin terhidrolisis 
dengan semakin meningkatnya konsentrasi getah biduri. Pelumuran getah biduri 
sampai aras konsentrasi 3% sudah mampu mengempukan daging ayam petelur 
afkir, hanya perlu dilakukan penelitian lanjutan untuk kelayakan nya di 
konsumsi oleh manusia. 
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EFFECT OF THE USE OF  SAP BIDURI (CALOTROPIS GIGANTEA) 
THE QUALITY OF PHYSICAL AND CHEMICAL 







The study aims to determine the effect the utilization of plant sap Biduri 
against physical and chemical quality meat of culled laying hens. The material 
used is chicken laying rejects and sap Biduri. The experimental design 
completely randomized design (CRD) unidirectional pattern with cedar sap 
concentration Biduri 0, 3, 6, and 9% with 5 replications. Shrinkage cook with 
boiling method, the pH with a pH meter, with the method of Warner Bratzler 
tenderness, water holding capacity with a load pressure method, the levels of 
soluble protein with Biuret, and the microscopic structure of the meat with 
microscopic photograph microtome slices. Addition cedar sap concentration 
Biduri highly significant (P <0.01) in shrinkage cookware, water holding 
capacity, tenderness, soluble protein content and significantly different (P 
<0.05) pH values. Microscopic structure showed differences in the structure and 
a longitudinal cross section with the addition of Biduri sap. Smearing sap Biduri 
to 3% concentration level increases the value of shrinkage cookware, soluble 
protein content, the value of tenderness, water holding capacity, and lower the 
pH value. Cedar sap concentration Biduri to 9% were able to increase the value 
of shrinkage cookware, tenderness, water holding capacity and lower the pH 
value of the meat. Microstructure meat increasingly hydrolyzed with increasing 
concentrations of sap Biduri. Smearing sap Biduri to 3% concentration level has 
been able to tendering meat layer rejects, only need to do further research for 
his eligibility in consumption by humans. 
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